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Instructions to the Examinee :

1.

Do not open the booklet unless you are

asked to do so.

The booklet
Examinee is required to answer any 50
OMR Answer-Sheet
provided and not in the question booklet. If

contains 60 questions.

questions in the
more than 50 questions are attempted by

then the first attempted 50
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student,

All questions carry equal marks.

Examine the Booklet and the OMR Answer-
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Faulty question booklet due to missing or
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should be got
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immediately replaced.
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4.

Water percent in cow milk is :

(A)
(B)
(©)
(D)

Lactose percent in buffalo milk is :
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The colour of fat soluble pigment is :
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Which vitamin is less in pasteurized milk ?

(A)
(B)
(©)
(D)
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7.

Protein is found in milk in the form of :

(A) Colloidal form
(B) Suspension form
Emulsion form

(©)

(D) None of the above

The first secretion of a cow after calving

is called :

(A) Milk

(B) Colostrum
(C) Serum

(D) Goras

Which acid is used for curdling milk ?

(A) Lactic acid
(B)
(©)

(D)

Citric acid
Lemon juice

All of the above

Antibacterial properties in milk are due to
the presence of :

(A) casein

(B)
(©)

(D) None of the above

lactic acid

globulin
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9. PIN-9I gY TR TEI & ? 9. Which milk is not safe ?

(A) w® Y (A) Clean milk
(B) UNENIBd gY (B) Pasteurized milk
(€) feidied gy (C) Sterilized milk
(D) 9l B3N Y (D) Boiled milk

10. fo\ gu e # 7 ufoerd wew o 100 Which milk product contains highest

27 moisture percent ?
A) 0 (A) Ghee
(B) T oI (B) Milk powder
(C) © (C) Chhena
(D) M (D) Khoa

11. TR 9d (@) &1 37 g-Aiefl fa® &R 11, The colour of Paneer whey is greenish

fgar & ? blue is due to :
(A) RN (A) Carotein
(B) &UH (B) Casein
(C) e (C) Lactose
(D) VEAYIfaT (D) Riboflavin
12 T & gg # 49 & g¥ A aWenga 12 Cow milk has a relatively higher
31T Bl © concentration than buffalo milk :
(A) dFeS Bl (A) Lactose
(B) IXICH @l (B) Carotein
(C) WIEH &l (C) Protein
(D) o @I (D) Fat
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13.

14.

15.

Which enzyme checks the completion of

pasteurization ?

(A)

Amylase
(B) Catalase
(C) Phosphatage

(D)

Lipase

Who discovered the bactofugation

process ?

(A) S. Monart

(B) Sox Let

(C) Henry Stasno

(D) Louis Pasteure

‘Rennet’ is obtained from which part of

the calf ?

(A) Rumen

(B) Reticulum

(C) Omasum

(D) Abomasum
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16. AR [ 4 T R W gy @ 16. What is the temperature of milk heated in

Stassanization method ?

aTgA AT BldT © 2

(A) 62°C (A) 62°C

(B) 70°C (B) 70°C

(C) 75°C (C) 75°C

(D) 72°C (D) 72°C

17.  aFfied hd Y H g4 tﬂ'g‘ Sl © 17. Fatis found in homogenized milk :

(A) Y B IW (A) at top of milk

(B) 3U & draN (B) at middle of milk

€ @ " (C) at bottom of milk

(D) U Y H (D) in whole milk

18. fbg WdH & IR ‘W TH N W 18.  Which protein causes the colostrum to

coagulate on heating ?

whied 81 ol 8

(A)  Tefad (A)  Albumin

(B) Ao (B) Globulin

(C) duH (C) Casein

(D) HI (A) 3R (B) (D) Both (A) and (B)
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19. @ d UE WM 4l Y@ Ui 19. The major protein found in milk

¥ IS :
(A) & UcH (A) Whey protein
(B) TefHH (B) Albumin
(C) HUM (C) Casein
(D) <TSUMIEH (D) Lipoprotein
20. W9 B 1 UM Y 9 fha SR Sl g 20. How many calories of energy are
a2 ? obtained from 1 gram of buffalo milk ?
(A) 050 HAR (A) 0.50 cal.
(B) 075 DN (B) 0.75 cal.
(C) 1.00 IR, (C) 1.00 cal.
(D) 200 IR, (D) 2.00 cal.
21. YUFHd Y $T AN T © 21. Specific  gravity ~ of  separated
milk is :
(A) 1.032 (A) 1.032
(B) 1.036 (B) 1.036
(C) 1.042 (C) 1.042
(D) 1.080 (D) 1.080

22, W H UE WM del ae-dl gidE 22.  Which protein found in colostrum makes

T # T g & ° antibodies in the newborn baby ?
(A) 'l?,ﬂ@l%l:{ (A) Globulin
(B) QO—&I@:{ (B) Albumin
(€) GG (C) Casein
(D) IxICH (D) Carotene

AG—2009 (8) Set-A



23.  TT ¥ 3FerdT yfderd 2ar ®© 23.  Acidity percent in Dahi is :

(A) 05 (A) 0.5
(B) 0.7 (B) 0.7
(€ 1.0 (C) 1.0
(D) 20 (D) 2.0
24. T b IAURD T BT & 24.  Specific gravity of fat is
(A) 0.90 (A) 0.90
(B) 093 (B) 0.93
(C) 0.98 (C) 0.98
(D) 930 (D) 93.0

25. U4 & TH. & URERIERO LG IR 25. The temperature of milk heating in HTST

pasteurization is :

Y BT ATIH ©

(A) 62°C (A) 62°C
(B) 68°C (B) 68°C
(C) T72°C (C) 72°C
(D) 75°C (D) 75°C

26. Y UG TN UEHA H Y B TH G B 26. Heating time of milk in UHT process is :

T T

(A) 30 fiFe (A) 30 minutes
(B) 15 AHTS (B) 15 seconds
(C) 1-6 TS (C) 1-6 seconds
(D) 30 THTS (D) 30 seconds

AG—2009 (9) Set-A



27. ™ H TG PR BT AUEM 27. The temperature of cooling of milk

2 is:

(A) 4°C (A) 4°C
(B) 6°C (B) 6°C
(C) 8°C (C) 8°C
(D) 10°C (D) 10°C

28. qU H SURyd oW Wifereri @ 28. Breaking the fat globules present in

ASIR B T§ THE IR H B milk into smaller and equal sizes is
S called :
(A)  HHDIERTT (A) Standardization
(B) HHIIARU (B) Homogenization
(C) wXemgored (C) Sterilization
(D) TY AIIP (D) Milk condensing
29. TY P ABS W [ HRYT BT § 7 29.  White colour of milk is due to :
(A) DM e (A) Calcium caseinate
(B) B BT (B) Calcium phosphate
(C) o MifcTary (C) Fat globules
(D) SUgad JHI (D) Al of the above
30. A [Fd YHR & T SAE © ? 30. Icecream is a which type of milk product ?
(A) HIEd U4 feHied (A) Whipped and Frozen
(B) WU IS (B) Condensed product
(C) Trsieliga Sg (C) Desiccated product
(D) SUYa H A Bl 7l (D) None of the above

AG—2009 (10) Set-A



31. f&Hd! gy BT M & foIg 3Fsl ail & ? 31. Whose milk is good for Chhena making ?

(A) ¥ (A) Sheep
(B) dHI (B) Goat
(C) ¥ (C) Buffalo
(D) My (D) Cow
32. HeET H 991 Yfqerd 2ar € 32. Fat percent in butter is :
(A) 70 (A) 70
(B) 80 (B) 80
(C) 90 (C) 90
(D) 99 (D) 99

33. ARgT H g foqd  oRUT Tl 33.  What is the reason for the fragrance of

27 butter ?

(A) dfied R (A) Lactic acid
(B) SISURICIEd (B) Diacetyl
(C) g (C) Fat

(D) UM (D) Protein

34, TY W SIEA 3T HRA $ A Syl 34. The method of separating bacteria from

3. milk is called :

(A) TPhTS (A) Cleaning

(B) F=ieH (B) Filtration

(C) SFRIRLIRH (C) Bactofugation

(D) SUYa H A Bl 7l (D) None of the above
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35. B Whed B §1¢ T g1 © ? 35.  What happens after casein coagulation ?

(A) TR (A) Paneer
(B) @M (B) Khoa
© <& (C) Dahi
(D) #H&GA (D) Butter

36. ARIT o9 & fov HW ¥ geay a9 36. The optimum fat percent in cream for

gfeerg 2 butter making is :
(A) 25 (A) 25
(B) 35 B) 35
(€) 45 (C) 45
(D) 60 (D) 60

37. fy=folRed § & 919 @7 Su-Sd€ d9-91  37. Which of the following is a by-product of

. cream ?

(A) HIGAT (A) Butter

(B) I (B) Ghee

(C) WWeT gy (C) Sapareta milk
(D) BB (D) Butter milk

AG—2009 (12) Set-A



38.

39.

40.

41.

AG-2009

g H U M dlell WRIe hEed §
(A) Dleregiel

(B) WIEEReNId

(C) A

(D) forfrs

fyfofead & & @9 <8 T & W7 7
o &

(A) dfdes TRrs dfdefar

(B) U< U4 oad

(C) ¥ e

(D) SWH # W B &l

g fovas o oifdcd ora T gfRmd 2

(A) 98-99%
(B) 50%
(C) 1-2%
(D) 0.8%

P B AT HH BRAT HEAT € -
(A) AR

(B) T

(C) STRIHIARY

(D) Yorl

(13)

38.

39.

40.

41.

Sterol found in milk is called :

(A) Cholesterol
(B) Phytosterol
(C) Serum

(D) Lipid

Which of the following does not

participate in Dahi making ?
(A) Lactic acid bacteria
(B) Yeast and fungi

(C) Milk lactose

(D) None of the above

Lactic acid percentage in  pure

fermentation is :
(A) 98-99%
(B) 50%

C) 1-2%

(D) 0.8%

Reducing acidity of cream is called :
(A) Uprization

(B) Sterilization

(C) Neutralization

(D) Ripening

Set-A



42. O U, U Wmﬁﬁmm 42. In which year the PFA Act was

implemented ?

w ?

(A) 1946 (A) 1946
(B) 1954 (B) 1954
(C) 1957 (C) 1957
(D) 1975 (D) 1975

43. ‘TS’ AfRE fhg 9y aﬂlﬁmﬂ T 43. Which year was the ‘AGMARK’ Act

implemented ?

o7 ?

(A) 1937 (A) 1937
(B) 1954 (B) 1954
(C) 1946 (C) 1946
(D) 1965 (D) 1965

44. 0. e, U fRfRE, 1976 @ CHLIN ICII 44. Fat percent in Khoa according to PFA

3y g e & Act, 1976 is :
(A) 20 (A) 20
(B) 25 (B) 25
(C) 30 (C) 30
(D) 35 (D) 35
45. ¥ § I gfcrerd g B 45.  Moisture percentage in Ghee is :
(A) 16% ¥ BH (A) Below 16%
(B) 3% ¥ A (B) Below 3%
(C) 05% A B4 (C) Below 0.5%
(D) 99.9% ¥ FH (D) Below 99.9%

AG—2009 (14) Set-A



46.

47.

48.

AG-2009

I B HF-A 5w 987 I B @ 2
(A) AT
(B) ®icol
(c) fs@

(D) fomR

WRA H HoT FOMT g M &1 S S
g

(A) RIT SW) Bl

(B) ¥R S Bl

(C) TRl B

(D) 3 SW, 1961 B

Ac dufd g # wH}r &1 gfoerd @i
g

(A) 30-35%

(B) 35-40%

(C) 40-45%

(D) 45-50%

(15)

46.

47.

48.

Which variety of cheese is very hard ?

(A) Cheddar

(B) Cottage

(C) Brick

(D) Limbergar

The credit for making sweetened

condensed milk in India goes to :

(A) Parag Dairy

(B) Mother Dairy

(C) Nestle

(D) AMUL Dairy, 1961

Sugar percent in sweetened condensed

milk is :

(A) 30-35%
(B) 35-40%
(C) 40-45%

(D) 45-50%
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49. T B I 9 db W TG Dl 49. The best way to preserve milk for a long

S time is :
(A) T (A)  Milk powder
(B) Wdf+d gy (B) Condensed milk
(C) UrENIhd gy (C) Pasteurized milk
(D) @I3T TR (D) Making a Khoa
50. W & I T : 50.  Function of colostrum is :
(A) URRE e (A) Immunity booster
(B) TR (B) Laxative
(C) BHrAIfes @1 Mo F=e (C) Formation of hemoglobin
(D) Sugdd JHI (D) All of the above
51. Y &I T Uil 8F & R g - 51.  The reason for yellow colour of milk is :
(A) DR (A) Carotein
(B) Siifthel (B) Zanthophyll
(C) G (A) 3R (B) (C) Both (A) and (B)
(D) NTEEITetfe (D) Riboflavin

AG—2009 (16) Set-A



52.

53.

54,

AG-2009

T USSR # gt 3 IR BT B

(A) 90%
(B) 98%
(C) 88%

(D) 70%

YRAIE /e WA & FFAR U el B
o, TE. BT AR ;

(A) 4.0-55
(B) 5565
(C) 6.5-85

(D) 85-10.0
I g ¥ dfcerd ard ©, @
(A) TB T SR

(B) @& &I T

(C) 3Nf¥d <& §m

(D) ST W

(17)

52.

53.

54.

Total solids percent in milk powder is :

(A) 90%
(B) 98%
(C) 88%

(D) 70%

According to Indian Standard

Institute, the pH of drinking water should

be :

(A) 4.0-55

(B) 5.5-6.5

(C) 6.5-85

(D) 85-10.0

If calcium is removed from milk, then :

(A) Curd will be made

(B) Curd will not form

(C) Partial curd will be made

(D) All of the above

Set-A



55. P UpM WX HHE-E] o7 qedl 55.  Which acid increases on ripening of

37 cream ?

(A) dfded 3 (A) Lactic acid
(B) TURilcd arct (B) Acetic acid
(C) wEfeH (C) Citric acid
(D) RS 3% (D) Butyric acid

56. Y4 WRU A @1 YORT fewd @xd 56 Pre-stratification  method is  used

$9 in:

(A) ARG (A) Bultter

(B) (B) Ghee

(C) @l (C) Khoa

(D) R (D) Paneer

57. WG ¥ 37%lar Yfaerd 2iar € ¢ 57. Acidity percentage in  colostrum

is:

(A) 0.10-.12% (A) 0.10-12%

(B) 0.12-.14% (B) 0.12-14%

(C)  0.20-.40% (C)  0.20-.40%

(D) 0.40-.80% (D) 0.40-.80%

AG—2009 (18) Set-A



58. UAMEC fbdw <9 &1 Y @ uered 58. Yoghurt is an ancient food item of which

%\f 3 country ?

(A) ¥Rd (A) India
(B) TR (B) Bulgaria
C) TH (C) Iran

(D) R E (D) America

59, Wiked PHH H o9 gfawd = 59. Fat percentage in plastic cream

IS
2
(A) 65-85% (A) 65-85%
(B) 30-40% (B) 30-40%
(C) 20-25% (C) 20-25%
(D) 10-12% (D) 10-12%

60. UY & M FT YW@ fbd faeia w 60. Which vitamin is affected by the colour

of the animal ?

TSl © ?

A) A (A) A
(B) B (B) B
€ C (C) C
(D) D (D) D

AG—2009 (19) Set-A



10.

11.

12.

Impt. :

Four alternative answers are mentioned for
each question as—A, B, C & D in the booklet.
The candidate has to choose the most
correct/appropriate answer and mark the
same in the OMR Answer-Sheet as per the
direction :

Example :

Question :

Q1T ® @ © ®
2 ® ® @ ©
W3 @ @ © ®

[llegible with  cutting
over-writing or half filled circle will be
cancelled.

answers and

Each question carries equal marks. Marks
will be awarded according to the number of
correct answers you have.

All answers are to be given on OMR Answer
sheet only. Answers given anywhere other
than the place specified in the answer sheet
will not be considered valid.

Before writing anything on the OMR Answer
Sheet, all the instructions given in it should
be read carefully.

After the completion of the examination
candidates should leave the examination hall
only after providing their OMR Answer
Sheet to the invigilator. Candidate can carry
their Question BookKlet.

There will be no negative marking.

Rough work, if any, should be done on the
blank pages provided for the purpose in the
booklet.

To bring and use of log-book, calculator,
pager and cellular phone in examination hall
is prohibited.

In case of any difference found in English
and Hindi version of the question, the
English version of the question will be held
authentic.

On opening the question booklet, first
check that all the pages of the question
booklet are printed properly. If there is ny
discrepancy in the question Booklet, then
after showing it to the invigilator, get
another question Booklet of the same series.
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